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NATURAL COLORANTS

DO NOT TAKE COLOR FOR GRANTED!

The color and appearance of food are key forces driving
your customers buying decisions. BioColor has developed
unigue formulas that will enable you to reduce the color
fading of paprika-based meat products produced by lighting
and oxygen, and therefore extending the shelf life of your
products.

CAPSAKROM PLUS:

If paprika is the only option you desire, then = Designed to replace paprika oleoresin in products that E
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Paprika | | Other great color solutions for the meat industry:
Oleoresin
BioColor's *VEGARED: Red when raw, brown when cooked.
Capsakrom | | The smart solution for hamburgers or minced meat.
Plus * SUPRAKROM: Based on Monascus and Cochineal,

is the perfect balance between the right color and the
lowest costs.

* OXIRED: If your carmine is more purple than
desired, try Oxired: more red, less purple.

These are only a few examples of the solutions

we can provide. For further details regarding these
or other BioColor natural colorants, please contact| ¢ ’/
us or our agent in your country.
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